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Raised.

(Written for the G tire)

The following notes in regard to

Taro or kalo and its uses have been
compiled more particularly for the

Information of tourists and other

new comers to these islands, and

also for the benefit of readers

abroad:
AceordingioFornander, the Hawaii-

ans ascribe the introduction of taro to
their renowned ancestor Wakea. Dr.
Hillebrand, a botanical authority, is
of the opinion that the taro is hardly
to be reckoned as iudigenous, being
one of 24 species of plants introduced

X here bv the Sawaiori or Polynesian

tv.l

.J

V

race in tne migration iruuj suumciu
or western land? iu pre-histor-ie times.
In other words, it was brought here
bv the first Hawaiian settlers at the
same time as the sweet potato, awa,
coeoauut, bauaua, etc. The same au-

thority states that "the pecies is of
(East)" Indian origin, but its cultiva-
tion has extended both eastward and
westward to Ecypt, several Mediter-
ranean countries, Madeira, the Cana-
ries and the West Indies. Nowhere
else does the tuber grow to that per-

fection which it attains at the Ha-

waiian Islands."
The native name for the tuber is

kalo, although foreigners still retain
the ancieut "prouounciatiou of taro.
Until within recent years, the botani-
cal term most comtnouiy used by
writers when referring to the taro or
kalo plant was arum cseulentum.
This was the name used by Foster,
botanist with Captain Cook's second
voyage of discovery, but in Hille-brand- 's

Flora of the Hawaiian Isl-

ands it is styled Cofocaa antiguo-ru- m

(rar. esculcnta) H. W. Schott.
Dr. Hillebrand, however, gives four
other names for the kalo, viz:

Arum roloasia, Linnaeus.
Arum etculentum, Linnaeus &

Forster..
Galocasia esculcnta, Schott &End- -

lieher.
Caladium esculcntum, Engler.
Dr. Hillebrand had doubtkss good

reasons for selecting the first name
given above in preference to that of
arum cseulentum, still it is an amus-
ing example of how authorities differ,
ami more especially of how botanists
have continued piling up their Latin
nomenclature on a single plant.

It is a pitv, and to say the least, it is
somewhat "stransre, that Dr. Hille-
brand has not devoted more space iu
his work on the Hawaiian Flora to a
description of the kalo, seeing that the
tuber is the chief food of the Hawaii-
an race. He gives one page only to
the Colocasia, and does not treat of

the different varieties of the kalo
growing on these islands, but
simplv savs that the Hawaiians
distinguish a considerable num-

ber of varieties according to the
oualitv of the tuber and the co.or
of the'leaf stalk. A writer in Thrum's
Almanac for 1SS7, in an interesting
artiete on the kalo, qu :tes the name of
a number of diflereut varieties of the
kalo growing on these islands. This
writer fixes the number at iS, but it is
poMble that some less-kno- varie-

ties may exist. Ellis in his Polyne-
sian Researches mentions that the
Tahittaus have names for 33 different
varieties. Sorely then in Hawaii nei,
where the cultivation of the kalo was
Drought to a greater pitch of excel-

lence than it was in the South Seas
there must be as many varieties of the
plant as in Tahiti. The kalo has been
described as a perennial herb, 1- -H

feet high, with a tuberous stock. The
leaves about one foot in length, and
usually of the same broad heart shape
as the well-know- n white arum lily, or
in botanical parlance, they are orate,
cordate and peltate. Several spadices

r niks arise from one axil, the
cpathes being yellow. The tuber is
oblong in shape, 9 to 12 inches in
length, and 5 to 6 inches in diameter.

Tho Hbertv is taken of giving a list
o( the different varieties of kalo as
published in Thrum's Almanac, a
few additional kinds, however, being
added thereto :

Ala.
ApM.
Apowale.
Apttwai (two varieties!, leaves curled

up like a cup.
Elepaio, spotted leaves.
Haokeo, -- -
Hapuupuu (two varieties).
Hetmlehu, or Ualehu.
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Kuoho.
Lauloa.
Lebua.
Lehuaakiukawao.
Lola. '--

Mahaua. ,
Makaoplo.
Makohl.
Maksko.
Mamauea, or Aweoweo (two varie

ties, wiu. ft
Mana (four varieties).
Manlni.
Ifaua.
Jawao unlit for food.

Paakal very white, hence "salt."
Palakei.
Plialii.
Pit0
PonI has purple stalk.
Uwahiapele.
Wae.
Wehiwa.

In the article In Thrum's Almanac
it is stated that "apnwal In IU white
variety U the general favorite of late
years. A red variety has been met
Vith In Nuuanu valley, aid to have
been Introduced from Tahiti. The
ditlerent varieties of kai are said to De

remarkably fragrant when cooked,
aud is scarce; grown principally at
Ewa. Mana is a great favorite with
some people, especially its yellow and
red varieties, and is "said "to be dis-
tinguishable in its having a double
stalk to each root. Ipaolono is an ex-
cellent variety and, as its name indi-
cates, belonged to the priesthood.
Lauloa is used by the kahunas as hav-
ing medical properties, both in root
ami leaf. Its name, meaning long
leaf, has been transferred by them to
mean long life. The Lehua'and Piia-l- ii

were said to be the favorite red
taros of the chiefs, from which, in the
manufacture of their poi, the centre
portions only of each taro was used."

Besides the kalo proper, the natives
during times of scarcity were wont
formerly to eat the stem of the ape
falocasia macrorrhizav The ape be-
longs to the same order as the kalo,
viz, the araceal, and is often met with
iu gardens, where its large, handsome
glossy green leaves help to make a
striking addition to the laudscape.

MODE OF CULTIVATION.

Kalo is chiefly cultivated on the
tlais near the sea" shore, and more es-

pecially at the mouths of valleys,
where "water is available for irriga-
tion. Certain varieties are also grown
in the uplands, aud in the woods kalo
may be found wild, having evidently
escaped from old cultivations. In
olden times the makaainana, or com-
mon people, together with the kauwa,
or slaves taken in battle, were the
principal tillers of the soil. Thechiefs
in most instances were content to
claim their share just about the time
when the crop was getting ripe, and
various authorities estimate that the
poor laborer was lucky if he managed
to secure oue third ot the kalo crop
for his own use, the remainder going
to the chiefs great and small, who
preTed upon him as his feudal superi-
ors." Kamehameha I., however, was
not above showing his people a good
example, for Archibald Campbell, the
Scottish sailor, writes in 1SI0: 'I have
often seen the king working hard in a
taro patch. I know not whether this
was done with a view of setting an
example of industry to his subjects.
Such exertion could scarcely be
thought necessary among these isl-

anders, who are certainly the most in-

dustrious people I ever saw."
The crop is generally raised in small

patches, situated on the kuleana or
moo of the cultivator, and may mea-

sure in extent from say 50 feet square
to one or two acres. In the case of the
lowland taro, the land requires to he
irrigated, and for this purpose the
soil or green sward is dugover (alaa).
An embankment of about two to three
feet hich and a foot or two in width
is then made, so as to enclose the
patch on all sides. Should the soil be
of a verv porous nature, the ground is
then beaten, particularly along the
sides of the patch, with coeoauut
stems or branches, in order to
make the ground hold water.
Previous to and for some years
after the arrival of white men on
these shores, the cultivation of the
soil was done entirely by the aid of
the oo. The oo was simply a short
pointed stick made out of hard wood
and sharpened to a point or fashioned
into a kind of spads or paddle. The
native way of handling this agricul-
tural implement was for the workman
to squat on his hams an 1 heels (Scpt-tic- r

''hunkers") and grasp it by the
handle (:aio or kuau) with both
hands. The oos were usually made
out of the following kinds of hard
wood, viz: Uulei, or ulei (osteomclcs
an(hyllidifolia); kauila alphitonia
ponderosa); puhala ipandanus odor-atissimu-

ubiuhi (mamani), sop-hor- a

ehrysophylla); walauee (plcc-tron- ia

odorata). A kind of "spud"
or weeJer, having a wooden handle
and an iron socket chisel htad is now
sold in Honolulu under the name of
oo. Professor Alexander in his Brief
History, mentions that "it was the
custom in making the oos to .address
prayers to orKu-raoku-hal- ii

in order to inure good luck.
Thev were also careful to plant only
on certain days of the moon." (The
days of Ku. Uua, Akua, Kane and
Lono have beensta'ed to the compiler
of these notes as propitious dys for

) "Then there were pray rs toPlanting. when planting aud at differ
ent stages of the growth of the crop,
addressed to Kane-pua-a (the god of
agriculture or mahiai) and prayers for
rain addressed to Lono or Ku."

The srround being prepared, it is
flooded "with water let in from another
kalo patch situated on a higher level
or from an aqueduct, the water in
many cases beiug broufcht from a con-

siderable distance away and at a great
outlay of labor. The ce ebrated water
course at Iole in North Kohala, Ha-

waii, is a good example of what the
ancit-n-t Hawaiians could do in this
line aided only by wooden oos and
stone tot or adzes. The unwritten
laws regarding irrigation and the use
of water from the aqueducts are be-

lieved to have been the only regula-
tions ob-erv- ed in common by the an-

cient Hawaiians and hence the word
"Ka-na-wa- i" or "water rights" has
come to be used in the Hawaiian lan-
guage for anything in the way of a
law or legislative enactment.

The plants are propagated by plant-
ing, cuttings from the top of the tuber
with the stems of the leaves adhering
thereto. This nart used in planting
Is called the "liu i." The hulls are
usually planted iu rows In groups or
"blocks of five" one huli being plant-
ed at each corner of the hill or group
and the fifth one In the centre. Each
of these groups is called a pucpuc.
The number of plants in a puepue is
not restricted to live hulls, a greater
or less number may be planted to-

gether and sometimes the field is
planted In rows after the fashion em-
ployed by the Chinese In their rice
fields.

The crop require to 1ms weeded
about three times, and in the opera-
tion of weeding which is termed olao
or olaotao, the soil is gradually
collected round each puepnc or group
oi young taro so as to form small
hillocks. The first leaf to make Its
appearance on the young plant is
called launwft, the fecond leaf lau- -
pai, the centre !cf In a kalo plant
alter uie leaves are pretty weu
developed being termed lau ha- -

palala. Should the kalo patch
have been neglected l and the crop
has a poor siuniou appearance,
then such atunteil plants arc iityled by
the name Kokolc or Pahu, From
the time the crop Is half matured
until fully ripe it la essential to keep
the kalo-patc-h or field well covered
with water. The en p ripens In from
say seven to fifteen months, according
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to the depth of soil, situation, kind of
kalo. etc

"When the crop was ripe," says
Prof. Alexander, talking of ancient
davs, " the first fruits were ottered to
the family gods on the proper day of
the moon. Some of the food was
cooked together with red fish. The
familv idol was brought, together
with "the Pu o Lono, or sacred cala-
bash. Part of the food was offered to
the god, nnd the rest was consumed
by the company ; after this the field
or taro-patc-h was noa or free."

Besides cultivating from the hulls
or tors of the tuberous root-stoc- k of
the kalo, the plant could be grown
from the shoots or suckers which
spring up around the plant by the
time the tuber Is about ripe. This-kiu- d

of second crop kalo is called
A'afo Kamau or Pihmai.

The uplaud taro is grown without
water, but, in order to retain the
moisture aud protect the plant from
the sun, It is usual to surround the
voung plants with fern leaves and
dried grass. This serves both as a
protection from the rays of the sun,
and also as a manure when the fern
leaves, etc., become sufficiently rotted.
The kalo thus crown In the moun-
tains takes longer to mature, and at-

tains a much larger size than that
grown iu the water on the lowlands'.
The mountain taro is also of a drier
and mealier nature when cooked than
the aequatic varieties.

"When the crop is ripe the roots are
pulled up by the hand, the hulls are cut
off and replanted for a fresh crop. The
whole process of cultivating kalo is
included in the term mahiai.

COOKING THE KALO.

Owing t its hot and biting taste
aud astringent qualities, the kalo root
requires to be cooked before it is fit
for food. The process is performed
(by the natives) by means of steaming
in the common Polynesian under-
ground oven. The oven (imi or iibiii)
is a hole du iu the ground about 4

feet wide with a depth of say 3 feet.
A number of stones averaging about
the size of a man's fist, are spread
over the bottom of the pit, the
larger sized ones being ranged round
the sides, so as to prevent the
earth falling iu. A quantity of dried
leaves aud brushwood is then placed
above these stones and on the top
again of the firewood is piled another
lot of stones. The firewood is lit and
after the stones at top and bottom are
thoroughly heated the stones at the
top are raked oil, as also the unburnt
embers, ashes, etc. This is done with
a stick called uluumu, and the act of
pokiug out the red-h- stones out of
the ashes Is called ulu. The kalo is
now wrapped up in banana leaves or
leaves of the honohono (oplismenus
compositus), aud placed in the pit on
the top of the hot stones. Above the
taro is spread a covering of leaves,
grass, etc (kamakamaka) aud finally
on top of all is laid a thick covering of
earth, old mats, etc. Kkauwcwc).
Water is then poured on the top hai-toai-),

the consequence being that a
great quantity of steam is generated,
which in the space of from half an
hour to one hour, according to the
quantity of food iu the pit, thoroughly
cooks the contents of the oven, whe-
ther it be kalo, or pork, or breadfruit,
or fish. The whole process of baking
in the underground oven is termed
kahu, kalua, or simply iimii. The
Chinese, who make a great deal of the
poi sold in Honolulu, cook their taro
in a large wooden box provided with
an iron grating below, and use forfuel
some cheap stuff, such as rice husks.

POUNDING THE KALO.

When the kalo is taken from the
oven it is found to be changed to a
light farinaceous substance resem-
bling somewhat a dry mealy potato.
It is stripped by hand of its outer skin
and then sera ed clean with a piece of
broken calabash (pohur), or opihi or
wi shell. The operation of cleaning
the kalo is hoopolc, or maihi. The
refuse, or stuft scr-ipe- off is jiahc.
Hiving cleaned a sutlicient quantity,
it is placed on an oblong wooden tray
or trough, slightly hollowed out in
the middle. Papa kui poi, or poi
pounding boards, are made of koa,
ahakea or ulu (breadfruit). One man,
or better perhaps say two men,
stripped naked except the niafo, seat
themselves on the ground one at each
end of the board, and grasping a lava
stone, pestle shaped, not unlike a
druggist's pestle, thev- - proceed to
thump and pound away at the kalo
on the board in front of them. As the
operatiou proceeds a little water from
time to time is added to the mass, o
as to help the softening, and mixing
process, it is very nam won;, especi-
ally in this tropical climate, and by
the time that the kalo is well mashed
the workmen are usually in a state of
violent perspiration. It is after hav-
ing seen this mode of preparing poi
that white people as a rule turn away
in disgust and will not toucli the
stuff.

Having been sufficiently pounded
kui, or kimo) with the pestle, it is

then kneeded like baker's dough, with
the hands (poc). It is then poi the
finished article, and ready for cold
consumption. Pol, as is well known,
is the chief food of the Hawaiians,
and It Is also used to a certain degree
in the South Sea Islands. The Maoris
of New Zealand, who are so closely
connected to the Hawaiians, do not
appear to have ever cultivated the
kalo root, their chief vegetable food
having been the kumara, or sweet po-

tato, and the edible fern root-I- n
addition to the stone Implement,

or pohaku kut poi, abatied like a
druggist's pestle, tlierolsnnotlierklnd
of pestle fashioned liken stirrup Iron
( pohaku puka), which was peculiar
to Kauai. A variety of this KaunI
kind Is sometimes met with. It varies
from the usual pattern iu not having
tho centre part pierced through, hut
only slightly scooped out on ono Bide,
so as to allow It to be grasped by tho
fingers. These poi pounders, or pe-
stle, were also used for pounding salt,
medicinal herbs, roots, etc

Betides the pounding process abovu
described the cooked kalo was some-
times grated on n slab of lava pnpa
will at, or papa pohaku).

If not required for Immediate con
sumption tho kalo Is mashed on tho
board, but without the addition of
water, or at any rate of very little
water. In this form It Is termed pal-al- ,

and will keep for a considerable
number of weeks, or even months, If
very hard and well wrapped up In
lattU, or 11 leaves. Tn this shape It
was supplied to the whalers touching
at tho islands, for consumption by
their native crewa, and palal Is, or
rather wn-- s taken to sea by native

fishermen in their canoes when going
oll'on a fishing expedition. Ellis, in
his Tour Bound Hawaii, mentions pai-a- i

as one of the articles sold at the
Fair held in olden times on the

banks of the 'Wnlluku river, near
Hilo.

POI CALABASHES.

After the process of mashing is
finished, the poi Is transferred to cala-
bashes made out of a gourd or of
wood. The Hawaiian name for a poi
calabash is umckc poi. The gourd
used as a container is the front of tho
ipu aicaawa (curcublta maxima),
aud a calabash of this kind is called
a uvickcpohuc. In size they range
from a few inches in diameter up to
several feet. These gourds are also
used as water bottles, hula drums,
etc., and were often cracelully orna-
mented with colored designs.

The wooden calabashes are made
chiefly from kou (cordla subcordata),
koa (acacia koa), oloniea Perottetia
Sandwicensis), inllo (thespesia popul-nea- ).

For holding a week's supply or
for use in a large household, some of
these wooden calabashes were very
large, and would hold close on fifteen
gallons. The average calabash, how-
ever, was much smaller. Thoy are
certainly handsome pieces of work-
manship, aud in shape and finish are
hardly to be exc'slled by modern
machine-turne- d articles of the samo
description.

Not only the size, but the shape of'
the wooden calabashes varies. Ono
pattern is greater in height than
width and is narrower at the top than
nearer the bottom. It is styled timcic
kuoho, whilst the broad" and shal-
lower design is classified ns umckc
pakaka. A calabash full of poi or
other kind of fooJ is c-- o.

The calabashes have often a cover
called "poi," aud have likewise a neat
network of strings made of olona
(tonchardia latifolia) and cocoanut
fibre. This netting was used in sus-
pending the calabash to the roof of the
liouso or to the oleole, a hoard set on a
post and made especially for the pur-
pose of hanging containers on. The
name given to the calabash netting is
koko or koko puupuu, but the ancient
designation is said to have been mo-loh- a.

eating roi.
When about to e'at poi, the better

classes of natives used imger-bowi- s,

paivai holoi lima, both before nnd
after eating. It is needless to add that
spoons, knives aud forks were conspi-
cuous by their absence from themeals
of the Hawaiians, the poi being eaten
by thrusting the first or first and sec-
ond fingers into the poi aud after col-
lecting a sufficient quantity of the
adhesive paste on to the finger or
fingers, with a rapid twirl the hand is
withdrawn, and by a dextrous move
ment, which requires practice on the
part of the performer, the hand with
its burden is conveyed to the mouth
where the poi is sucked off with a
smackinc sound of the lips, indicative
of the great gusto with which it is
consumed. According to the consist-
ency of the paste, whether thick or
thin, poi has humorously been classed
into "one finger poi" and "two (iuger
poi." As is the case with the China-
man and Jap and their rice, the Ha-
waiian generally desires to have some
accompaniment or relish to eat along
with his poi. xnis may ue raw nsn,
or a bit of pork, or inamona, a species
of Hawaiian cnutney maue irom
roasted kukui nuts, pounded and
mixed with salt. Seaweed or limu
and shellfish of different kinds are also
favorite side dishes.

Seeing that poi fills such an im-
portant part iu the Hawaiian's daily
biii-ot-iar- it is oniy to oe expecieu
that lie should be "a connoisseur in
regard to the taste and color, etc., of
the national uisu. ii it is at.au lumpy
it is nuunuu : if imperfectly pounded
and the poi is full of small pieces of
the fibrous part .or the tuner, it is
declared to be oncotic. If too coarse,
and not well worked up after pound-
ing, it is mahumahu; and if made
from diseased or inferior kalo, it is
said to be mokackac, and so on.
White folks who sometimes, for a
change, indulge in a little poi, prefer
it when it is fresh, but the natives
like it to be somewhat sour or fer-
mented, and some even have a strong
partiality for very sour "poi, or poi
akia. In the sour condition, it is said
to "go high" with raw fish !

The time when the fermenting or
souring process begins varies greatly
with the amount of water worked into
the kalo: the more water there Is in
the poi the quicker it becomes sour,
but, on an nverag, poi will com-

mence to ferment and swell up
within twenty-fou- r hours or so after
being made. In a week's time or less
It gete too sour even for the native
stomach to dicest From a food point
of view, poi seems to be a good

judging by the huge, unwieldy
figures of the ancient chiefesses; but
it does not seem to give much stnmlna
or grit to the native constitution.

OTHER OSES FOR ICVLO.

The kalo, when boiled or baked, Is
cut into slices and served as a veget-
able. In this form It Is appreciated
bj foreigners, being dry and mealy.
Taro or kalo cakes made out of cooked
kalo pounded nnd then fried is also a
favorite dish on the tables of white
folks.

A kind of pudding called " kulolo "
is made from a mixture of cooked
kalo and cocoanut. It Is very pleas-
ant in taste, although a little of it nt a
time will satisfy most people. Kulolo
may also be made from taro jtour,
tho receipt for making name as issued
by the Hawaiian Fruit nnd Taro Com-
pany Is ns follows: "Tnke six cups of
tnro flour, four cups of cocoanut-mllk- ,
four tablespoonsful ol sugar, grate lino
tho meat or the cocoanut, mix all to-

gether well, put In n deep dish well
buttered, aud bake one hour In mode-
rate oven. Eaton wnrm or cold, thin
is n delicious dish.1'

Kalo root, uncooked, Is ucd ns n
native medicine : kalopilallinr kalo
lauloa Is generally used. Tho root is
scraped fine nnd put In a bowl to-

gether with some sugarcane julco and
leaves and stalks olpnlhl or ihi (pig-
weed or portulaea oleracea . Tho
mixture Is drank In certain casus of
sickness.

An excellent substitute for spinach
Is obtained by gathering tho young
leaves ol the kalo, and, niter binding
them up with old leaves, cooking
them In theoveu In theuxuitl fashion.
Tills is a favorite ilsh in the South
Sen Islands in places like Tonga, or
Kamna. In the latter group it goes
by the name nf "pnltuami."

The puak'ilo or kalo blossoms are
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also cooked nnd have been likened to
asparagus. Tho dish made of the
young soft tops and blossoms Is
called oAtifctK.

Tho stalks haha) of some kind of
kalo are edible, more especially the
kind called ka-- l, grown at Ewa and
Waialun, the purplish stalks of which
have a sweetish taste. It may bo
called Hawaiian rhubarb.

Pol beiug of an adhesive nature, it
is therefore sometimes used as a bat-

ter for wall papering or for pasting
pictures, etc., Into scrap books.

As a chauge, the kalo was grated
fine and then cooked In kl leaves. In
this form It is styled piele or ji'e-piel- e.

In addition to being used as a" food
for mankind, poi was also given by
"the natives to the species of dogs
which were fattened up in olden times
aud served a delicacy at banquets.
Different breeds of these poi dogs
were recognized, such as tho if, a
brown animal, and the oloinca, with
hair or bristles ljke a pig, etc

At the present day, tho area of land
laid down Iu kalo is much smaller
than nt the time of the .discovery of
the islands by Capt. Cook. This is
accounted for chiefly by tho great de-
crease In theHnwalian race.Much land
formerly devoted to kalo is now rent-
ed out to Chinese for rice plantations.
An exnmple of this may be seen nt
Waiklki where a considerable area of
laud, which at tho date of Vancou-
ver's visit to the Islands in 1702-- 3 was
set apart for kalo. Is now almost en-
tirely planted with rice.

Outside of Honolulu, the planting
of kalo is still In native hands, but in
that city, the Chinese have entirely
hustled tho native to ono side. Apart
from a couple of establishments be-

longing to white firms they are the
only retailers of poi. A law was
passed several years ago by the Ha-
waiian Legislature forbidding the
mauufature of poi within the city
limits of Honolulu. This was done in
order to do away with tho evils aris-
ing from the unsanitary state of tho
filthy Chinese dens where the poi is
at present manufactured, aud also on
account of the evil smells arising
from the knlo refuse which in some
cases is allowed to accumulate
around these poi shops. The law,
however, was only to come in forco
whenever the government should
provide a central market or depot for
the manufacture of poi, situated
somewhere iu the outskirts of Hono-
lulu. This has never been doue and
so the Chinaman is still nt liberty to
continue in his old evil ways.

In different years and in various
parts of the islands, the kalo plant
has been liable to the ravages of a
disease which attacks the tuber. Tho
blight is said to be caused by a kind
of worm. The kalo growing on
Kauai seems to be very badly affected
at the present time, as large quanti-
ties of poi' is sent every week by
steamer to that island to supply the
wants of the inhabitants. Would not
the study of this kalo blight be a good
subject of inquiry on the part of tho
newly appointed Board of Forestry
and Agriculture.

Some years ago a company at Wai-luk- u.

Maui, called the Alden Fruit
and Taro . o., took up the manufac
ture of poi by machinery, it strug-
gled on for a few years until it had to
succumb. The company has recently
been resuscitated under the name of
the Hawaiian Fruit and Taro Compa-
ny. This company, in addition to
manufacturing or pounding poi by
machine, instead of by the old fash-
ioned band pounding process, manu-
factures a preparation called taro
Hour. It is put up bags,
keeps well, an I judging from the tes-
timonials received from members of
the rued cal faculty and from private
indivi uals, it should prove a valuable
article of diet iu the sick room and
for the use of dyspeptics. The same
company sells an article styled "Taro
maloo," or Hawaiian maccaroni,
whi h may be cooked in a number of
ways. In the vicinity of Honolulu,
Mr. L. Wilcox has a factory where
the kalo is prepared into poi by ma-
chinery.

An attempt to manufacture the kalo
inti a species of flour was mad- - by
the Engli li missionaries in Tahiti so
far back as 1S03. Ellis iu his Polyne-
sian Researches, says "when destitute
of foreign supplies, we have attempted
to make flour with both the breadfruit
and the taro, by employing the na-
tives to scrape the root and fruit into
a kind of pulpy paste, then drying it
in the sun, ami grinding it in a hand-mil- l.

The taro in this state was some-
times rather improved."

One writer in explaining the ease
with which the natives arc able to
sustain themselves, states that the
kalo grown on a square mile of land
is sufficient to feed 15,151 persons dur-
ing a whole year. Another writer of
more recent date places the figure
rather lower. He estimates that a
square mile of kalo will afford enough
food to sustaiii 12,271 persons for a
year. Taking tho latter figure as
nearest the mark it shows how easily
the native may sustain himself and
family If h will only take the trouble
to cultivate a small patch of kalo for
his own use.

Pakaua.
HAPPY P1T0AIRNEKS.

1 hey Neither Smohr N'ur Drink anil En-J- o

jr Llfr.

Pitcnirn Island, whore the descend-
ants ot tho mutineers of tho Bounty
live iu seclusion nnd primitive con-
tentment boasts of being absolute-
ly free from the vice of drinking.
The prohibition laws there touch not
only liquors, but tobacco. A ship-
wrecked sailor named Collin, who was
cast ashore there a few months ago,
had managed to snvo Ids dearly cher-
ished pipe nud pouch of tobacco. Tho
chief magistrate of tho colony prompt-
ly Informed hlni that ho mustglvo up
smoking If ho wanted to enjoy their
hospitality, nnd when ho refused he
wns so effectually boycotted that ho
lied this ocean parnillse by the first
passing h I p. Captain Huiloy nf the
American tneruuuitman vigilant,
from Japan, brings this story. Ho
stopped nt tho Island and traded trin-
kets for food with tho natives, and
found them hnppy nnd prosperous,
though not a drop u( rain had fallen
there for two yoars, and the volcano
over which their Island Hum had b en
giving ominous luillcatlnmi of nctlv-It- y.

Detroit Free Press.

Artistic printing at the Gazette
Office.

i',ibl.,".1

CORRESPONDENCE.

We do not hoU ounelVM rMpooilblt fur the
Utementt mJ or opinions iprmJ ky our

corrwipomlenU.

Mil. Editor: As an American oltl-ze- ii

residing temporarily in Honolulu
slnco New Years, an interested specta-
tor of tho late peaceful revolution, I
desire to present n few thoughts on tho
present political situation from an
American standpoint.

When tho Hawaiian Parliament
passed tho Opium and Lottery bills
and tho Queen tried to abrogate tho
Constitution sho had sworn to support,
and substitute one which gave her
absolute autocratic powers, the mon-
archy sunk by Its own weight of rot-
tenness and want of fidelity to the
people, neverto rlso again.

The civilization of the nineteenth
century could not abide such iniqui-
ties, and tho revolution came, as
truthfully detailed in "Two Weeks of
Hawaiian History." It was fortunate
that tho TJ. S..S.Boston was in portt
and that tho United States Minister
and its Captain acted so promptly to
protect Hfo and property, else much
violenco might have resulted; but tho
end would have been the same, for tho
Anglo-Saxo- n blood was up.

The Hawaiian Provisional Govern-
ment having made aTreaty ot Annex-
ation with tho United States, tho
question is, shall it be ratified as it
stands, or shall it be modified, or
shall wo refuse to do either and estab-
lish a Protectorate as against all
foreign governments, and "leave those
cosmopolitan people to fight out their
own battles In domestic affairs.

Fifty years ago Lord George Paulet
came hero iu his ship, pulled down
the Hawaiian ting, and hoisted that of
Great Britain; tve mouths later Ad-
miral Thomas came and restored tho
monarchy. When this was done, the
United States did not have undisputed
control of one Inch of Pacific Coast;
now she owns all between San Diego
and Beh rings' Straits, except British
Columbia. Since that time twenty
millions of free people have mado
homes west of the Mississippi river,
and built large cities on the Pacific
coast which stand face to face witli
eight hundred million Asiatics, with
whom wo must have trade and Inter-
course. They are intensely conserva-
tive, we are intensely progressive;
what problems are in store for us to
solve in connection with them no ono
can tell. Men pass away, but nations
are long lived; China has existed four
thousand years, and lias four hundred
million people. What a power she will
be when Western civilization breaks
through its encrusted shell?

England, Germany, Franco and
Spain control the islands ot the South
Pacific; with them we have nothing
to do except through an unfortunate
agreement witli Great Britain and
Germany about Samoa, in regard to a
Joint protectorate.

The Hawaiian Islands are the key
to the North Pacific ocean. Ameri-
cans have large and important inter-
ests here, which we are bound to pro-
tect. The United States to-d- is the
strongest government on earth: wo
have sixty-fiv- e million people. Iu
fifteen years, by past ratios, we will
bavo one hundred million; in forty
years, two hundred million!! Our
strength lies in free institutions, which
form a peaceful, progressive nation;
but we look ahead with a view to
avoid war, hence we have inaugurated
the policy of arbitration; and it is in
the interest of pence that the two na-
tions of America and Hawaii should
become one. A protectorate Involvps
great responsibilities on the port of
the United States with no compen-
sating advantages, while it means in-
ternal broils and ns for ninety
thousand people of many nationalities
and races. By a law of common in-

terest aud obvious destiny these Ha-
waiian Islands must become a part of
the United States aud the people
American citizen, a name of which
any man may be proud.

These Islands nius ally themselves
with some first-ela- - iiower that can
give them absolute ; rotection, and
the sooner the better, for there is
much distress in the Und. They are
the choice spots in all the world lor
climatic sanitariums; free from frosts;
free from indlgenon-- i malaria; with
bracing trade inds nine months In
the year; with good sea bathing the
year round, yet with perpetual snow
on her highest elevation, affording
every variety of climate; two thous-
and miles from a continent; at tho
crossroads of the great ocean high-
ways, these mountains iu the sea stand
forth monuments of the Infinite love
ot the Infinite Father, beckoning
America to bring good stable xovern-me- nt

to a cosmopolitan people who
have suffered much from a maladmin-
istration of their affairs, and who
were threatened with moral ruin.

There are many problems of a local
character to solve, but time will cure
all. Brave men, of a stock wlio never
flinch, have opened the way ; wisdom
and experience will do the rest. When
annexed, the Crown Lauds ought to bo
subdivided Into homesteads 'kule-anas- ),

and tho first option ol loeation
for two years should bo given to those
Hawaiians who are not now owners of
land: nnd In order to secure It to their
families as n home, It should be in-

alienable tot thirty years.
Forecasting destinies fifty or a hun-

dred years, does any statesman sup-
pose that thoso islands will remain as
In tho past? If America declines to
accept of the offer now made, it might
result In nn Asiatic occupation or a
war to prevent It. This would not
mean n step forward for Christian
civilization, but an obstacle to such
advancement, nnd a menace to Ameri-
can interests. Tho planting of the
American ting In the tnldst of tho
Paul lie ocean will be a most powerful
factor Iu tho Interests of peaee; and,
If war should ever come, batteries ot
heavy guns on Punchbowl nnd Dia-
mond Head, defending the only good
harbor that exists hore, would make
any ouomy give It a wide berth.

Tho natives of Hawnll are a kindly,
gentle and uciierous raw hospftalile
tit the lost degree, full of good xdiiU;
the world moves for them its well as
for others. Orawi houses, hlsl wnr
ship and the inonarahy are Wilms of
tlm past; under the now regime they
will have the samo territorial Hawai-
ian flag, utipptomented by tho Mag of
tho Union: under its protecting fntds
they will fear no evil, and a rslnnf
prosperity and hnpplncst will be In-
augurated. So mo'e It be.

Mohft,
As Ami;iiii us.

A
4l

ill
f 11

1

I


